
The Tribune Institute
experts have tested
sll articles described
on this page and know
them to equal the
claim« of the manu¬

facturer«. I he only
unknown element is

.ast of time, for it is obviously impossible
te I'*' any article the same «wear and tear

«.ould receive during week» and month»
i actual u»»ge. The material and con¬

traction of each utensil are conaidered,
¿ ¡t ¡s brlieved that all described here

»ill fi*"" »ervico that i» fully »atiifactory,
although the actual length of wear can¬

not b« guaranteed definitely. Should any

0f our rr.«der» find that an article ha»

broken dovm under ordinary condition»

before it h"» given rea»onable service the

*,ct» »hould he reported fully to thi»

Institute- Both the manufacturera and

thi» Inttituto endeavor to preaent to our

reader» only those articlea that hav«s real

Bierit and are of proper construction «o

sj to give »sti»i3ctory service.

ffhti Ara Soêloct to Changa Without
notice

No. O. C. Family Grist Mill

¡fcde by Wilson Brother». 33-47 Delaware St.,
La»ton, Penn.

THIS yer.r every person who has any pa-
or even common sense, real-
r.ot a pound of grain should

le wist«*!. * t i raid II h«- deprived of any of

Él MMMtl nts of nutrition. Also, in

rliw ci the *-* a lily mour.tir.fi* prices of food-

ituff*. «werj '" ''*"¦ should be rrrade to obtain

the tr.axl** ..::. i 'irishment at the minimum

rest. Grain, above all other food products.
with our allies. That is why

ir« rust ; repare ourselves from now on to

.uard ari trc.is-.ire it as if it were gold dust.

Obi oi the best ways to <io this is to own a

lind mill and grind each day sufficient whole

wj,ia* fj meal or praham meal for the

sds.
\ few v ago we printed in the Tribune

-¿t.;.,.-, . the actual experience of a

fpoupot workmen in a manufacturing town in

Pennfv'.a-ia. The owner of the factory be-

:(V(i... pi ng wHl h l workmen to mee*

high coat of living. 0* I

- ".hods was to i'.troduce the hand mill by
wheat. corn and the like could be bought

k the grain or berry and ground as needed.
The ixreri-. eded admirably, and the

aroused so much interest that we

hadn*-** ^'lirie? regarding hand mills

The fir?* of these to be laaU 1 in the Tril u
,,
. it Mill. Il

i«deíigr.***; I I pennai « ntl]" bolt« d to a bench.

Mtsttal e, whi h affords M a firm founda-
t:os lud readies it again-', thr* pull of the

grinding surf'

siUs>aVi « to mounted upon a steel

«if* i*** ached to a twenty-inch hand wheel.

Tnkpper is above the shaft.
*¦>.. | irfa**tes are ndiuMed Without

.gfal*- | various decrees of finer.r<
white flour cannot be pro-

éwdfr m a hand mill, but it will grind corn-

r.«l, |1 ' X whole wheat flour and rice.
mont a little and it will give
ed wheat or corn. The grind

hen worn ont, can be replaced n*

nal! e

"Granger" Fruit and Vegetable Evapo¬
rator

M»de by the Eastern Manufacturing Co., 259

South Fourth St., Philadelphia.

A tn wheel in our national iffaitt
-.»¦ igi *he front one of the bail
luwrn household arts of o-jr grandmothers-
'» ipon which life itself depen-ded in the pio-
MMM '¦;¦. | intry, and upon which life

.aaaafaay depend If the war shortagt
II as the great food expert;

I «0j »o .r, sJong in our optimis-
y American fashion, doing as

x* *".'. | no special thought for the
*:ng that the kind and indul-

*.*..*. Pr whkh so far has watched over

¦.Bl pu .-. through somehow.
We an ta most uncompromising

.'«.'i if k* There is just so much food

It Has Been My Experience
.*.»? ia«jf..«,j 4M Au cmmtHOmtei *>v Keaêere e> tht

i AetemX Mmmeekeentmp Exv**
... »-, *¡ i, , pf me* " ' *m

¦ ¦ .d Item» fie-.u'i'i,
...¦,. IN

that eonae la the shlrti
w ailla, in

r- -jas range, on table and tub«
. ss hat I moment

*.¦»**¦?« rr.i.ch dll
rthi raags.

H M. ?.. New ',

IAUKG -i'.I-'iNS
».¡r-irner talad ran be

»laV,.. | . -der. then rhillirg
-**i «Id -- | .t, af greer

.etT.Utt Thi« la
.

" " ns effective
1 PI adelphia.

r';- KID CL0V1
¦.¦7 taw .,. that the r«in

j,
4'J* ¦ kid gl< »OS, can readily

tj!Sr" ' "' ' "
* irofe.alonal
off the glove.

over the tip of the
' ages rail MIO«
i will »e« eacl

.aa«*,
* dlMBfaai .» If by

19 New York City.
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MMMt ere BSOally *»r/ hard t.,

laad ». tedious;

lH»te.t ' trraper. A
¦.«.ful

work
», get
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TESTED AIDS FOR THE HOUSEHOLD
Thi» evaporator ran be u«»d over any

kind of a itove or range lhat wiD furmih
heat enough lo bo.I the water in the lower
part of the pan. All you need lo do it to

»[.read the fruit or vegetable over t'r -

turn on the heat below and keep l!,e v.»e

boiling. 1 l»e food wall be dried in from
lliree lo five liouil. Here is no danger
of burning; the water take*, «.are of that,
lite water can he renewed by mean» 01
the funnel in ll.e «oiner and M ; el
wh«*n it ). nercí.ary lo em¡ ty th* pan.

This is the washer that fits inside of a ilationary »»aihtub. such as may be
found :t> any apartment. .And it fits qu te as easily into an ordinary round tub, re¬

quiring no extra space either in use or when stored away. The electric type, with

.'.s ' .'!» rr.-itor and e!ectr:ca'Jy dr\en wringer, rs shown here, but there is a hand

..U'hine of the same ktnd that is sauch less expensive.

frr.¦»' ..." ', *1

m

/he
Tribune

»tute:
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.
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In the picture ihis looks l.ke an onimsry curved knif-. A» a matter of fad. ih'

cutting i» done by a tiny square of sharp steel below the knife. The lalter hai no

culling edge and is u»ed simply to »coop the food out of it» »hel!, leaving both perfect.

"I****!-, order of the day is for
American housewives to eronomize

gram as much at possible. The
best way to do this it to hsve «

hand mill in which corn. rye. who!-
wheat, etc., may be ground frethly
for ute. ,In thit way none of the
food value of th* grain i» lost »nd
the cost of bread it much lesa.

nvailahlr: ins need Just so nrich; if Ht *\va**to
ii in our cuttomnry carefree mm ner, the
supply will fnü just so much short of nutting
th«* necMSity. It i:« a matfpr of such «"imple
mathematics that even the housewife need not

gel out pencil and paper to comprehend it.
Th:!» why we are calling to mind how

Iried her fruit? an«! vegetables
tored them away in proa* bags for future
She canned and preserved also, bul then,

it to save supar, and th'*
. \.... to do this wa? to dry the fi

So fruit and vegetables driers and evapo-
ingonch other ir the effort, to pet

upon the market and help save the situation.

One of the moot efficient of these is the Granger
Fruit and Vegetable Evaporator. It is of the

water-jacket typo, largre enough to hold all the
fruit that the average family will need to dry
and so s.mplc that any one can use it over any
kind of a .'ove.

Tt is mere!*«; ¦ reHvirijiar -*,->»*, of g
The top II 1« ¦¦'¦ |

' I
.'..Is project «-ro ineh above, the
ne ('f the fruit can spill.

In one corner Is an op«*-ninp which admil I

el through which the water is poured In
and als«-» a lead r-iphtm tubs for drawing il
During the drying op the pan if kept
half full of water.

\t*cr the righl an
i'ito the water chamber, --rt the I

ral or on a coal, ivood, e»-. eltîCl rio or oil stove

in fa« ., an- sour i of hoa' that is sufficient to

bring the wafer to a boil and krep i' *'¦ «

will do.
In many cases it is best to put a square of

rheesecloth over the metal tcp of the t

rator before placing upon M the frnil or

tablet to be dried. After they arc partially
i'ncd. the cloth should I removed so that the

m the heated surface of
tin.

It n .v three hours to dry apples,
i en peeled, cored and sliced.
.' of time ii rertuired to dry «torn,

String hcans whi«h have

ip require from two to

Rhubarb, raspberries snd .¦.our chômes dry
I ill huckl«*hcrries. blackberries and

isfactory beeauM of
their high e ''ont and the length of tinte

tp te them to the point where
they will keep. The belt way to determine
when fruit i ifBeiently dry is to pick up a

-hred and roll it between the finger and thumb.
.*. little experieace will show jut how it should

If each lot is removed as ¡.«on as done and

ipply put op, th .. ator a ill ac¬

count for ;« very considerable quantity of fruit
during the d

This e\aporstor is mad»» in two sizes: IS by
2H inches, giving ihrer iq ia*rt feet of drying
surface, and 24 by 86 inch'*-, giving six square
feet of drying surface.

Price»*, small si/.e, .*¦«'; large sice, c

Modem Home Washer
M,»de by the Home Devices Corporation, 33

Thirty-fifth St., Brooklyn. N. Y.

Washing machines are not popular in apir»-
mtnts.-partly because they are so expensive;
partly because the kitchen i« so small that there
is no room for both washerwoman and washing
machine, in addition to its regular furniture,

and partly bccauM there * .¦ p a s t.. pu' «h*

washing machine when i». is off duty.
The Modern Home Waahtr il designed to an¬

swer each and every one of these objections.
The hand machine is so inexpensive that it

comes within the reach of the most modera*.-*
mean«. Both hand and power machines work

CUTTING FOOD PRICES IN WARTIME
By VIRGINIA CARTER LEE

IN planning menus where the coat

must be kept to a minimum the
housewife must realir.e that if in¬

expensive dishes are provided they
muM he so »»ell cooked that they are

appetuing and tempting.
Meal substitute»,, like baker! bread

and cheese, dried pea and luan luaf.

panned rue i-akes and similar dishes,
are delirious if carefully prepared, hui
in the hands «if an inexperienced or

«areles« maid they will prohablv he
voted a complete faillite and the male-
rials of which they are composed will
be wasted.

This does not mean that they are so

diflirult to prepare that OBl) B skilled
chef »an »ope with them, but it does
mean that the recipes must be carefully
followed down to the last detail, thai
the dllhes mu at be carefully watched
while «nuking and that they should be
Served as attractively as possible.

In the dried bean and pea loaf
planned for Saturday (the meatless day
of the week) a iiKit-t attraitixe service
is tu unmold the loaf. wh.»h is h rleli-
< ate green »«»lor. pour over it a cream

sauce and surround with tiny carrot
timbale.**. The latter are made from
cooked carrots rut into May dire, nea-

soned wit!» a little paprika, s..!t and
melted butter, then moistened with,
halt a beaten eng und parked lightly
Into battered timbale moulds, stand
Ihesi» in hot water until ready to un-

mould.
in the eeealleped Bah for Friday »me

p«)und and a iiuarter of cithei cod. hali¬
but or haddock may be used. Boil it
until lewder la seasoned water, cool.'
Make «part and BBÍS with B «ream sauce.

Turn iato .« battered baklai dish.
sprinkle with battered crambsaad cooli
in a he! OVOS uiit.l browa lid the
saace babbles through the cromos.
lins glvi an etceilew diaaer at very

«mall 'H t.

Only on.- join; «.f n>«..i la used dur¬

ing the week, the braised yearliag
lamb. Per ilila the ahoelder Is »«com¬

mended, and there ».II probably be sul-

flcient left aver In serve for the fol¬
lowing night's dinner, »receded bj s

rr«am «>f tOBBatO BOOp. One fonr-pound
fowl will be needed for the rhicken
fricassee on Sunday, and if rcoeOBB)
must b«* retry closely considered and
the family is large, 'he meal of the
chicken may he 'extended" by « gen-

Friday
14 KHAKI \ST

Slewed Rhebarb
Raked Stuffed ToBBltlOl
11 sing un last ol Iambi

Brunswick Muffins l'offre
(¦Ice »nd corn meal)

LUNCHEON
Poached F.gg with l'ar»lev Sauce

Komaine Salad
jellied Prataeo

DINNER
I'Unked niuefish with I'olato Border

Sliced Cocamber
French 1 oaat Mock Maple Syrup

erous amount of gra\y and a fe» luht
dumpling». Uso. if desired, the pota«
lOCfl «¡in lie omitted it the dumpling«
art* served.

\ small hluefish that can he eaten
at th«- «me meal is siggestcd for lii-
day. Plaaked, with a potato border
and aciompanicd by BlieOd «-iiiumber. ¡I

require« ne ether regetable. \ tish
weighing abolit |wo pounds is ex» client
for this method of looking.
The following priies fur the entire

week'« BSarketiag «re based on New
York i Itj prices approximately:
Butchers" hill .I2J3
I ¡sh bill . 1.10
Milk and cream .*»*!
Lgg« (eighteen) .70
Butter (two pounds).**> 1

Groceries, including fruits and
vegetables . Ml

Total .I1I.M
It may be interesting io some house-

wivea tu know that very Rood milk «an

he obtained for eight rents a uunr».

provided one goes aft«'r it and carries
it home. It is not «leli»eret!. Also fot
cooking purpose-, h;;lf a pound of hut-
teiine should ho purchased, so lli.it the

batter may be reserved f r tnlile u«e.

No other shortening is allowed for, *a»e

the clarified fats made from the beef
suet, bacon fats, etc.

Tested Recipes
CREOLE TOM tTOEfl

l in 4 furnishes a delightful breakfa«!
relish nl small «-.pense. I'rv lightly
one labli spoonful of minced onioii anil
the same of green pepper, from whih

Tuesday
RREAKFA8T
.-to*v«d I'I uni s

Shirred Eggs
Ergle«« i urn Muffins

i offee
II NfTII.ON

Sli.ed lieef lx>af
'From last night's linneri
Lettace French Dreeslag
Iced lea (.inger Cookies

DINNER
Escalloaed Pial

Potato Balls Teas
(.rape Juice Sherbet

In this i-*nc »» »? hat e the "ar

menus based on ,t trit.il e\-

pendlture approximating $12
g i» gas tor .i tamil) ni four.
These mena* arc tut down to

the »Implant aoaalt that *an

iumish euAficleni nourishment
and i ariety tt> ittrm 0 proper»
ly balanced ration III ever)
t.i't* »» he re it is nut Otherwipe
»ptHlñaé, rye, graham, oat-
tf.cal and corn bread are un¬
derstood, as it is. above all
things, necessary this year to

COUServa our supply f)/" »» flCilf
by using as little "hire bread
as possible.

Monday

BREAKFAST
l'nrooked i ereal ».'th fiiarkherries

Creole Tomatoea
Buttered llrn«in Bread lu..^t ( offee

I.I N'(*HEON
(ream of ( 'mn Soap, (routons

Radishes
Rluehrrry (up ("ikes

Liquid Sauce

DINNER
Beef loaf RtrlOI Bean.»

Young Onion salad
Blanc Mange with Rsspbsiry Sauce

Wednesday
BREAKFAST

Mni.ldod < orc.il *»ith I'rune 1'ulp
Pótate .mil Bacon Hash

(.raham (.ems < offee

II N4 IIKON
"t.iked Bread and ( hee.e

Thin Brown Bread and Butter
Rhabarh ( unser» o

DINNER
Praised Lamb Brown Grsvy

Stuffed Tomatoes
Lettuce Salad

( aramel Junket

Saturday
BREAKFAST
Green (.ages

I BCOOked 4 ereal
Brioche Coffee

LI HI III.l.N

Panned RlaTC I akes
Brow n Bread i se » Lett a s

Raspberry Whole "«»beat Shortcake

DINNER
ried Pel and I'.can Leaf, (ream Sauce

( .irrot Timbale«
Wstercreea < ««ITee Jelly

the seeds have been removed in two

tableepoonafal of hot bacon dripnings.
Season ta last« wltb salt and pour in

one luplul of brown sauce or gravy.
»Mir until the mixture boils, add slice.«
of tomatoes and simmer until the to-

BMtoes arc tender and the 1 in no r 'luite
thick. Serve on a hot platter, sur-

roaaded «rltb toast point*.
EGGLBS8 CORN Ml PFINS

Mis logelher one cupful of corn meal.
hulf a capful tti sifted pa«trv flour, one.

«iuarter of a cupful of sugar, one tea-

«pixmlul of salt and two tosispooasful
of baking powder; then gradual!, beat
Is one copiai ol cold, sweet milk ano

¡.An tableapoonsfal of melted butter.

Mix together one and a half rupsful of
milk, one egg. one teaspoonful of salt,
half a teaspoonful of dry mustard and
a «altspoonful of paprika. I'our this
over the bread and cheese and sdjisf
the cover of the dish, if glass is used.
Bake in a moderate oven until the cus¬

tard is sel and serve in the baking dish
This «luantily will *er»e four or live
persons generously.

RICE CONDE
This is an excellent dessert and Is

\erv economical, «specially If one ha»
homemade canned fruit on hand. It is
al«" very good with stewed, fresh or

dried fruil. Wash half a cupful of ri«e
and cook for one hour in two cupsful

Baal lb«' batter hard, turn into greased of milk, using a double boiler. When
muffin pan. and hake for thirty minute« ihe rlc« is tender add a ('.inch of »all,
in S moderately hot oven. This recipe t»»o tablespoons!ul of sugur and one

well beaten egg, mixed with a table-
.poonlul of cold milk. Cook only formakes ten muffins

i IRROT AND PEANUT SALAD
Wash and scrape very voung tender

carrots and cut into tiny dice. Add half
the «juantity each of chopped peanuts
and shredded leltuce. Season lightly
with -all ..ii.l paprika: moisten with a

boiled dressing and serve in individual
portions in nests of crisp lettuce leaves.
Sprinkle over the top of each portion
a little grated hard boiled ergg volk.

BAKED BBEAD AND <BEESE
Melt t.vo tablesaooasfnl of butterine

and when lint add two cupsful of soft
bread i-runih». Toss them about in

the shortening over a moderate heat
anttl the butter is absorbed, but do not
hrown. Plsce a layer of Ihe crumb«

roupie of minute« after the egg is

added. Remove from the fire, flavor
with «anilla extract and heap m a flat
mound. Lay over the top any drained
cooked fruit and serve the fruit syrun
as a sauce, first boiling it down with
a little extra sugar. This dessert may
he served hot or cold. If canned pears
are us».I, Ihe rice should be flavored
with a little grate«! lemon peel «hen it

is first put on to cook.
Bill K8W1CE Ml IHNS

Scald three cupsful of milk and pour
over half a cupful of «ornmeal. Cool,
add half a cupful ot pastry flour, half

upful of cooked rice, two table-

in the bntlum of a buttered baking dish spoonsful of sugar, half a teaspooafa!
*la«s preferred', cover with two small
upsful of shaved cheese and over the

top arrang«- the rest of the crumbs.

Thursday
BREAEFA8T
I'-spberries

Fried Hominv with Racon
Rrown Rread (offee

LI N( HLON
( arrof and Peanut Salad
Pimento Rye >andwiche»

Rice (onde

BIN MIR
Cream of Tomato Soup

Sliced Lamb Baked Potatoes
Spinach

Deep Blueberry Pie

»alt, one egg, one tablesp«ionful of
melted hutterir.c and three teaspooosfal
of baking powder. It is perhaps best to
mix the baking powder with the flour.
Reat the batter hard, turn into grea-ed
muffin pans and bake for iwentv nun.

ule» in a moderately hot oven. This
¡quantity of ingredients gives eight or

ten muffins.
BEAN \ND PEA LOAF

Soak one and a half «up ful of soft
bread crumbs in one ana a half « ups-
'ul of milk. Add one cupful m .med
cooked bean and pea pulp (dricl heans
and cither canned or dried pea*»), one

well beaten eg,», one teaspoonful of
«all. two tablespnonsful of melii-d bacon
fat. half a teaspoonful of onion juice
and one-nuarter of a teaspoonful of

I pakrika. Mix the ingredients thorough¬
ly, park into a greased loaf tin and
oak» about forty minute». Serve un-

moulde-d with any preferred sauce.

Sunday
BREAKFAST

' antaloupe
Coddled Eg|s torn Muffin«

4 offee

U NCHEON OR SUPPER
Salmon Moulds Pea»

Thin Bruwn Rread and Butter
Fruit Tapioca
DINNER

< ii.i ken Frícaseos
Kired Potatoes String Bean»

Beet Salad
(iooaeberrv 1 art»

AT YOUR SERVICE

If | . 'timing a ytew

kHtekett, or ,*:»¦*. equipment for tho
kitchen you la »', i< rite to Tie

I Institute abmtt it. A large
pari of toe stark ef our taparte is

i in i .¦* mdk
raya m I -..-*. 7*:« .. at ekaroo
for consultation or emjpettion and
no obligation is MMUr

We I . ndred.t of If.trt
.."¦¦¦¦ ru rie* as to tho

beet « "' e.7'«u»'»iíN» for ti à)
'.but not nil ot, r

readers understand as ytt that
then bra fret to como to tht otfieo

c regarding all manner of
koaaommi problems: that ret « ¦
asi aalt) t h Est them about the
titevttltt thOO vred, on* also help
the'" «" i»t*ti*i.7 and
atr*roet§emeni of the Ntoaesa

It the regular stationary tuba ar.d are

there when It is not even

laarry to have the stationary tubs, because
the washer will lit cjuite a « well in any ordlnary

ai can be .-.tore* ir*. it quit« as

ly»
The rnae. aie rrtvrslving

1er type, and the work of installing it in

iithe*" the tub or the round
I - I a trifle. The perforated

galvaniatd c\!a is au ded between th«*-
; of tho tub and opens al the top M that

cl« ihes can be placed Ins de while the cylinder
Is half su: ¦* .ipy water.

In the east of the stectrk model, the motor.
which can be perated trom any lamp socket
i« aSOUnttd a* one end. This revolves the cyl
mder and by mtana of a connecting rod will
drive the wringer On the opposite side. Nor i|
till** all it can do. 1 or by means of a project-
ing --haft any other small piece of household
machinery that can be operated by motor may
be run at the same time.
The wringer gi with the machine

is excellently made. I? has Mao] ball bearings,
and is provided with a simple, easily op.'rated
and \ery -e for the rolls.
It wrinps in or out as desired, and is always
IWtter control.
The hand machine is provide«! with a crank

in place of tht PSOtoS a* I *« hr.nd tvpe wringer
e purchased t.. go a

Both ma art comparatively silent in
operation and both product excellent results.
The mot«.r ha*« the gearinp inclosed, is durably
constru ted and the I of operation a» 10
Ctn1 hour is 1 "?. to 2 Ctntl per hour.
The haul machine I that it II

very easy to Opern'
Aside from the saving in space a-id the con¬

venience of the-.'1 machine«,, OM Strong point in
their favor is that they do away wi*h any ne-

tnd carryiag water to fin
and empty the machine.

Prices, electric machine, complete with
wringer, $75; hand machino, *F10; tjrriagtr,
16.60 extra.

Starr «Orange Derinder
Mad«» by the Johnton-Starr Co., Springfield,

Ohio

Thli ii ¦ .-imp.-1 littl itr ranee, but mo-t
to the housewife wh" wi»he« to >erve

'¦ranpcà or grapefruit in a way that Is decora¬
tive as well as eatable.

i* ¡a merely a small nickel-pltttd steel tool.
d half ii AU the tdg<

led and non-CUtting arid one end i- i-irved
over somewhat like a noon. A* tht beet of
this .*pi"»n is a .-'iiiai'ii-si'l'-ii openmp. into which
tits a small I COtttl thai into

* v a nicicel-platod a
In cutting « first taken out

by this squar«-* ¦ * lingly
sharp and can be d« I' inough to DM Strati
the thickness of any rind. From the edges
of this srip the «poon-.-haped «'tal of the de¬
rinder can easily 17. a* r in around
the fruit, separa! :- io tha*
e twist brings 'he latter oñ in two halves*, each
who.' a.at ly to bt u-ed a.s cups
for serving the fruit or to be rut into fancy
shapes for candying.

rho m Ige which holds the ratter in place
is separated from tht Steal blade, *-o that th«
latter can be adjusted to any thicr-ness of rind.
Price, 25 c

(Other articles which have been tester)
and endorsed by The Institute are sho*»«/n
in The Tribune Graphic.)

Fruit Juices for Jelly
FRfix faieei for bm latir la |elly m-iking

can be Bttrilittd R*".d bottled without
supar and made ir.'o fellies St the nouse-

wife'i convenience. Th. her to do
fewer jelly gls itribvtt her

purchases of sugar f.»r ,. «r through
the year. Moreover, with the bottted juice she

..a*- juice«
which will not "jell" can IM f »'. Dp when th<»
fruit il ripe and combined later with froite
that will -fill, or fruiis ripening at d:fferen.
seaaoni can be rainbined. For example, the
juice of strawherrir-, cherries or pireapp> ca*i

be ken' w.* 't, when appVs
are p] I 10 be mi ." mhiration

jelly.
From th" I I juics of cur¬

rants, ap¡ * ar.d grapes, kept
from nine to eighteen months, the Bureau of
Cheim.-Ury, Unit! 1 epar'.rr.cr.t of A(¿ri-
cuífure, recently made jellies of excellent text¬

ure, flavor and color.
To put up unsupared fr:it juices for jelly

making, proceed exactly as if jelly were to >.«.
made at the time. Cook the fruit« until they
are s«.ft and Strain out the juice through a

flannel bag. Heat and po ¡r while hot into
bottles previously scolded. Kill the bottles full,
Itaving no gir space between juice and «*ork or

i-eal. Place the Riled sealed bottles on their
-ides in water near th«* boiling point, and keep
them i:i the ba'h f« thirty minutes.
Make '-uro tha* the cork'! «r Haled end is

under the hot water. A-» MM as t'ue bottles
are coo), cover the cork with a paraffin seal.
Thorough Bterilisation and .-ealinp are abso¬
lutely es«eiUial to
To make jeH» from the steriliaed juice, test

i'» jelling qualify, add the proper amount of
-. and proceed a» it*, making jelly from

freshiy c .pre. ltd .«¿.ca.


